American "Cheese"

Makes 2 1/2 Cups

Ingredients:

2 1/4 Cup Boiling Water

1/3 Cup Agar Agar Powder

1 Cup Raw (unsalted) Cashews

4 ounce Jar Pimientos

3 Tablespoons Yeast Flakes

2 Tablespoons Fresh Lemon Juice

2 Teaspoons Onion Powder

2 Teaspoons Salt

1 Teaspoon Paprika

1/4 Teaspoon Garlic Powder


Instructions:

Dissolve Agar Agar in boiling Water.  Process cashews with water and Agar Agar in a blender until very smooth.  Add remaning ingredients and continue blending until very smooth.  Pour into a container and refrigerate.  Can be slced when firm.  For grating, freeze first, then grate while still partially frozen.  Will melt when heated.

Variation:

For "Jack" Cheese, omit Pimientos and Paprika, and increase other seasonings to taste.